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0 UTDOOR COOKING has become a popu- lar way to cook with many families. It 
puts a zest into appetites, offers opportunity for 
variations in food preparation and provides 
fun and fellowship in a style that is sure to 
increase family enjoyment. An outdoor meal 
is a delightfully easy way to entertain with 
minimum preparation and cleanup. 
Cooking outdoors involves a certain amount 
of planning and know-how. Many a frus- 
trated "backyard chef" could have avoided a 
sad experience had he selected proper equip- 
ment, planned his menu well and reviewed the 
basic steps of outdoor cooking. Those basic 
steps include safety tips that insure a safe, 
enjoyable outdoor meal. 
OUTDOOR 
MEAL PLANNING 
Tips for the 
Outdoor Chef 
Prevent 
Food Poisoning 
Be Safe 
Planning meals by the Food for Fitness Guide will insure 
adequate nutrition. Choose foods that are easy to prepare and 
store them properly to prevent food poisoning. Select a meat, 
salad or vegetable or both, bread, dessert and beverage. Try a 
tossed green salad with a choice of dressings or a vegetable tray. 
Fruits are a colorful dessert and require little preparation and 
clean up. 
Plan meal service to be simple and easy. Buffet or self 
service style is easy to arrange for small or large groups. Place 
food, plates, silverware and glasses on the serving table. Diners 
may sit at card tables, around a picnic table or in yard c h x s  
with or without W trays. 
For family-style service, set the table with plates, glassware 
and silverware. Place food on the table and pass to each person 
for self-service. 
Plastic or paper dishes, cups and glasses and paper napkins 
are handy for serving an outdoor meal. Good manners, an 
attractively arranged table and good fellowship make any meal 
a happy affair. 
A successful chef assembles as much of the meal indoors 
as pocsible. Do  the kitchen work, such as preparing the bread, 
arranging garnishes or preparing salad greens ahead of time. 
Collect all necessary items on large trays or a cart and takc them 
outside. Assign jobs so everyone can help prepare food and 
clean up. 
Foods prepared in advance and left outside can be infested 
with organisms which multiply quickly and do not affect food 
taste, smell or appearance. Poisoning is possible when food 1s 
handled too much or improperly cooked and left exposed several 
hours outside. 
Staphyloccus bacteria, principal cause of food poisoning, can 
be spread when hands and utensils are not clean, or when fooii 
is prepared by someone with an open wound or someone cough- 
ing or sneezing. Flies, which spread salmonella infection, are 
another major source of contamination. 
Foods most vulnerable to poisoning are potato salad, egg 
products, fish, ground hamburger meat, poultry, pork products, 
sauces, dairy products 2nd pastries, especially custard and cream 
pies. These should be refrigerated until ready to cook or eat. 
Put out the fire when you are through cooking by trans. 
ferring the hot charcoal to a bucket with long-handled tonpr. 
Fit the lid on tightly. Set the bucket aside to cool out of the 
reach of children. The charcoal will be dry and ready for use 
at the next cookout. 
D o  not use lighter fluids on a fire. Use only approved 
charcoal lighter fluids. Gasoline, kerosene and fuel oil are 
dangerous substitutes, because they are highly flammable and 
explosive. 
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MAKING 
THE FIRE 
Line the bottom of the fire box with heavy duty 
aluminum foil. Then make a fire base of gravel or 
similar material about 1 inch deep, so the fire can 
"breathe." If the fire box has a rounded bottom, use 
enough base to make a level bad to the edge of the box. 
After four or six uses, wash the base to remove drip- 
pings and ash. Be sure it is thoroughly dry before 
using, because gravel can explode if heated when wet. 
Start the fire 30 to 60 minutes ahead of time, mak- 
ing a bed of coals 4 to -6 inches deep. Stack briquettes 
in a pyramid and soak lightly with charcoal lighter fluid. 
Let stand 1 minute and then light. Small gray spots 
will appear on the charcoal. When the surface is 
covered with gray ash, spread the coals evenly and the 
fire is ready. 
Never use fuel oil, kerosene or gasoline for a starter. 
They are highly flammable and dangerous, and the 
smoke leaves an oily taste on food. 
Although charcoal produces an even heat, skill is 
necessary to keep it burning. Protect the grill from 
unwanted drafts or the charcoal will burn rapidly and 
produce high heat in spots. If more charcoal must be 
added, use started charcoal or warm some at the fire's 
edge before adding it. 
The charcoal should last for 2 hours. This 1s ample 
time for broiling steaks, grilling hamburgers or barbe- 
cuing kabobs. 
Controlling 
the Heat 
Sprinkle water lightly from a clothes sprinkler to 
cool the fire or vary the distance between the grill and 
the fire to control heat. A third method is to add or 
remove hot coals. If quick extra heat is needed, knock 
the accumulation of ash from the burning charcoal. 
Leftover Charwal 
Dip used charcoal in water and dry or put hot coals 
in a bucket and fit the lid on tightly. Set it aside to 
cod. Burned charcoal is hard to light; when reusing it, 
mix it half-and-half with fresh charcoal. 
Put the gravel from the grill in a bucket and cool 
with water or wash and dry it to k p  it bm. 
Poisonous bacteria require moisture, food and tern- 
peratures 50 to 110 degrees F. Heat destroys harmful 
bacteria, and cold rgards production of toxins. 
MEAT Equipment, number of guests to be served and time avail- able for preparation influence meat selection. Roasting and 
FOR GRILL COOKERY broiling are the basic cooking methods. These meats are 
desirable for roasting and broiling: beef; pork and lamb roasts; 
smoked or cured ham slices; sirloin, T-bone; rib and ribeye 
steaks; lamb or pork chops; beef or lamb cubes or patties; Cana. 
dian bacon; and some varieties of sausage; fryers and fish. 
Some outdoor cooks prefer a large sirloin steak about 1% 
inches thick. Allow 1/2 pound per serving. This is cut into 
serving pieces after broiling. 
Marinating Meat Tenderize meat and add flavor with a thin barbecue sauce, 
French dressing or soy sauce. Marinate steaks or chops 15 to 
30 minutes. If marinated longer, place meat in refrigerator. 
Cooking Meat 
Grill Roasting 
Grease grill with unsalted oil or fat. Slash fat edges of 
steaks and chops to prevent curling. Cook on one side and 
baste, if desired, with a thin French dressing, barbecue sauce 
or melted butter or margarine. Turn meat with tongs. Do not 
turn too often, or too much juice will be lost. 
Press ground meat for patties firmly together so they a~ill 
not break on the grill. Flattening patties while cooking causes 
juices and flavor to be lost. Season meat with salt, pepper, 
melted butter or margarine, meat sauce, equal parts of creamed 
butter or margarine and blue cheese or chopped chives, onions 
or garlic juice. 
Place meat for roasting 7 inches above coals. Baste every 
half hour. Turn roast so all except fat side is lying on grill at 
some time during cooking. A 3-pound roast will require about 
3 hours to cook rare. 
Rotisserie Roasting Select tender cuts of meat, shaped regularly, for rotisserie 
/ /  
roasting. Standing rib, boneless rump, sirloin tips and high 
/-I 
quality (low choice) chuck and arm roasts are suitable for this 
0 
.' type of cooking. Lamb, pork and bologna may also be used. / (-)/ Poultry for this method include rock cornish game hen, broiler 
1 \ or fryer, roaster, tender hen or turkey. Truss and tie chickens 
and turkeys so the wings and legs are tight against the body. 
Spear meat through the middle to balance weight and to 
insure that it is turning with the rod. The spit should turn 
away from the cook. Then fat drops off on the upswing w ~ t h  the 
fire toward the back of the firebox. Place a drip pan, made of 
foil, under the meat. Basting is optional, unless the meat is very 
lean. Meat properly spitted will baste itself with its own juices 
Cooking time depends on the site of the piece, beg~nning 
temperature of the fire, and whether the spit is shielded from 
wind. Insert a meat thermometer at a slight angle so the tip 
is in the center of the roast but not resting in fat, on the bone 
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GUIDE FOR OUTDOOR MEAT COOKERY 
Amount and/ Distance 
Food or thickness from fire Cooking time Special directions 
Beef 
Hamburgers to 3/4 in. 2 to 3 in. 5 to 10 min. on each side Allow 3 to 4 servings 
per Ib. lean or extra lean 
ground beef. 
Steaks 1 in. thick 5 to 6 in. 20 min. for medium rare, 1 steak per person. 
total time 
2 in. thick 5 to 6 in. 35 to 40 min. for medium 
rare, total time 
Cubestelks to in. 2 in. 2 to 3 min. on each side Do not overcook. 
1 Hot dogs 2 per person 3 to 4 in. 10 to 12 min. 
Short ribs 3 Ib. for 4 to 5 in. above 10 min. on each side, bast- Before charcoal cooking, 
6 servings fire ing with sauce combine beef short ribs and 
seasonings. Cover with wa- 
ter. Bring to boil, c;nd 
if not precooked, increase 
cooking time to 30 to 35 
min. Serves 4 to 6. 
I Lamb 
Lamb chops 1 in. thick 3 in. 30 to 35 min. Two chops per person. I 
1 Lamb kabobs Cut into I -in. 4 in. 20 to 25 min., Marinate 2 to 3 hrs. in 2 
cubes brush with marinade T. oil, cup vinegar, 
~ tsp. oregano, 1 tsp. salt, 1 
! clove garlic, crushed, and 
I pepper to taste. 
~ 1 Pork 
1 in. thick 4 to 6 in. 35 to 40 min. 
pork chops 
Pork should be fairly well 
cooked. Do no7 place too 
close to fire or will be dry 
and overcooked on the out- 
side before inside i s  done. 
Harr 
)areribs 4 Ib. for 6 4 to 6 in. 25 to 30 min. Combine ribs with one 
servings Base frequently with barbe- onion, quartered, salt and 
cue sauce pepper. Cover with water 
and bring to boil. Simmer 
1 hr. before cooking on 
charcoal. Serves 6. 
r steaks 1 in. 3 to 5 in. 8.to 10 min. each side 
smc 
porl 
)ked 
k chops 1 in. 3 to 5 in. 8 to 10 min. each side 
Chic 
Chic 
:ken Cut up pieces 4 to 6 in. 25 to 30 min. 
Split halves 6 to 8 in. 45 min. 
Cook inside first, skin side 
last. 
:ken Whole 6 t o 8  in. 11/4 to 11/, hrs. Tie wings close to body or 
on spit chicken will be overcooked. Ca.,:+.* 
may be stuffed. 
Variety meats 
Sausage in. 2 to 3 in. 5 to 8 min. on each side 
patties 
Bologna 1 in. 2 to 3 in. 10 min. on each side 
or on the rotisserie rod. The thermometer must clear 
rhc grill ad drip pan while turning. 
Temgtature ranges fix beef arc: rare 139 to 135 
d-ees F. ; medium, 145 to 155 degrees F. ; and well- 
done, 160 to 189 degrees F. Pork M d  be cooked to 
185 degrees F. Use low to moderate temperahws. 
When using a rotisserie, coals should glow, not flame. 
CHARCOAL-BROILED STEAK 
WITH MUSTARD SAUCE 
4rMdAswipskoltl YI korp.on @dh col, )HIYY"" *I mws#ad YI cup dnae. r kn I*. 
r u p L v n r r a r ~ f l n b  2 d ) o y b a m ,  
4 dmps Tabmca saute ci41.d uy fine 
Put st& on griB 4 inches above coals. For rare 
st&, broil 5 to 8 minutes on ench side. Combine 
mustard, butter or marpine, Tabaxo sauce, g.arlic salt, 
vinegar or lemon juice d bay laves. Mix to a smooth 
paste. Spread mustatd sauce aver steaks while last side 
is broiling. Serves 4. 
CHARCOAL-BROILED LAMB CHOPS 
WITH CURRY SAUCE 
4 loin lo& chops 1 kocpoar dry mustard 
lh Waspeon sdic powdm Y. cup butbr or raorgarbu 
'h kwpson -JW poud.r 'k CCrP vkwgw 
P k  chops on grill 4 inches above coals. For 
well-done chops, broil about 10 minutes on each side. 
Brush tops of chops with curry sauce two or three 
times. S e m  2. To make c m y  mce: mix p l i c  
powder, curry powder, mustard and butter or mar- 
garine. Add vinegar, a little at a time until sauce is 
smooth. 
HAM STEAK WITH PEACH SURPRISE 
8 J k . r t o ~ b d k r w l a r ) H m ,  Cbwv-=- 
% indl (bkL 8 camad p.#h holm, 
C r a M  draierd 
Place ham slices on grill 3 to 4 inches above Cocas. 
Turn hpm when lightly browned. In the miter of each 
ham slice, place a sp"nfd of pineapple and top with 
small spoonful of b r y  preserves. Cover with a peach 
half, cut side down and heat 5 minutes. Serves 8. 
OLD-FASHIONED HAMBURGERS 
Toss dl hpdkats b g c t k  and mix lightly. Shape 
into four p s t k  h u t  M to inch thick. Place on 
grill d eook until done, turning once. Serve on split, 
toaoted hamburger buns with sliced tomatoes, sliced 
onion, lettuce, mustard or mg+sc. &its m y  be 
warmed by placing split side dawn -m patty after it 
has be- turned. serves 4. 
JlNG 
Sauces 
Mix all 
1 mer 20 min 1 tor to be ui 
A good 
lh pound bu 
1 cup vinegc 
1 cup water 
1 harpoon c 
I )  tablespoon 
onion 
Mix in i  
move garlic 
sauce may b 
Yield: 1 c 
edients in stew pan. Cover and sim- 
Keep in covered container in refrigera- 
needed. Yield: 1% cups. 
N BARBECUE SAUCE 
for daubing steaks, chops and rib. 
or mamarine 1 tablespoon sugar 
H cup Worcestorshim sauce 
1 cup catsup 
2 tablespoons Iemon juice 
1 clwe garlic 
ats together and simmer 1 hour. Re- 
cayenne pepper for hot sauce. This 
in advance and stored in refrigerator. 
TEXAS BARBECUE SAUCE 
Y4 cup sugar 2 teaspoons sdt 
% cup Warcestenhim sauce 2 teaspoons paprika 
2 tablespoons pmpored % hspoon pepper 
mustard 2 cloves garlic, 
1 I/1 cups vinogar peeled and minced 
1 cup catsup or tomato paste 2 medium onions, 
choppod finely 
Combine ingredients and cook slowly for 30 min- 
utes. Yield: 3 cups. 
SMOKY BARBECUE SAUCE 
% cup brown sugar 
Y4 cup vinegar 
% cup catsup 
l / ~  cup water 
2 tablespoons soy sauce 
2 tablespoons Worcestemhin 
sauce 
1 tablespoon pmpared 
mustard 
1 medium sired onion, 
finely chopped 
% cup salad oil , 
2 tablespoons liquid smoke 
Y4 teaspoon cwnsly ground 
w p o r  
% teaspoon cayenna pepper 
1 W teaspoon salt 
Mix all ingredients in saucepan and simmer slowly 
30 minutes. Yield: 2 cups. 
BARBECUE SAUCE FOR CHICKEN 
1 pound bulhr or magarine I/* cup Warcestenhim sauce 
1/1 CUP Iemon juice or vinegar l/s haspaon popper 
2 tablespoons sugar 1 tctblespoon pickling spice 
2 cups tomato catsup 
or tomato sauce 
Melt butter or margarine and add sugar, catsup or 
tomato sauce, Worcestershire sauce and pepper. Add 
spices tied in a bag and bring to full boil. Remrwe spice 
bag. If a less rich sauce is preferred, reduce butter or 
margarine to 1/2 pound and add 1 cup beef or .chicken 
broth. Store in refrigerator. Yield: Approximately 5 
cups. 
Barbecued Meats 
BARBECUED SPOONBURGERS 
1 pound ground bed  1 cup catsup 
3 tablespoons fat 1 teaspoon salt 
1 onion choppod 114 teaspoon pepper 
1 gmen popper. C~OPP.~ 4 homburgor buns 
Melt fat in skillet. Add onion and green pepper 
and cook about 3 minutes. Add meat and continue 
cooking and stirring until pink color of meat has dis- 
appeared. Add catsup, pepper and salt and cook sl~wly 
until flavors are well blended, about 15 minutes. Spoon 
onto hot, split buttered buns. 
GRILLED OR BARBECUED CHICKEN 
Split broilers, allowing one-half chicken per person. 
Wash and dry inside and out; rub well with salt and 
pepper. Pour marinade over chicken; let stand for an 
hour before cooking. Place 5 or 6 inches above C ~ S ,  
turn frequently and baste with marinating sauce. 
Marinating broilers and fryers is not essential, but Grill the vegetables on separate skewers about the last I 
many outdoor chefs like to marinate the chicken in a 10 minutes of the cooking time for the meat. Do  not I 
sauce to improve its flavor. The marinade can also be overcrowd. Heat should reach all sides of the meat. 
used as a basting sauce. Use long metal skewers or hardwood sticks. Brush with I 
a zesty sauce, melted butter or margarine or thin barbe- 1 
BARBECUED SPARERIBS cue sauce during cooking. ,. I 
Buy lean spareribs or meaty back ribs. Allow 3/4 I 
to 1 pound per serving. Leave whole or cut in serving 
size chunks of about 6 ribs each. 
T o  cook before glazing, cover ribs with water, season 
with one sliced onion, one bay leaf, 1 teaspoon salt and 
a few peppercorns. Cover and simmer about 1 hour or 
until tender. Drain and chill until ready to finish 
outdoors. 
Brush barbecue sauce on ribs and grill about 15 
minutes, basting often. Serve with extra sauce. 
HOT DOGS 
Allow two frankfurters per person. Grill only until 
hot and lightly browned, as franks are precooked. Serve 
on hot dog buns with mustard, mayonnaise and/or 
pickle relish or barbecue sauce. 
SKEWER COOKERY 
A kabob is a meal-on-a-stick. Select meat and vege- 
tables that cook in the same time. Some vegetables 
may be parboiled to shorten cooking time. Meats such 
as steak and lamb that take longer to cook than raw 
vegetables or fruits can be placed o n  separate skewers. 
Serving Kabobs j 
Push cooked foods from skewers onto toasted bllns 
or bread or onto a plate or platter. Here are some lieas 
for kabobs : 
Hamburger balls - wrapped in bacon, quartered 
tomatoes, green pepper and onion. 
Beef steak - 1 to 2 inch cubes, partially cooked 
potato, onion and whole carrot. 
Cheese cubes - wrapped in bacon, tomato wedges. 
Lamb - 1 to 2 inch cubes, bacon, tomato wedges. 
pineapple chunks. 
Chicken livers - bacon, green pepper. 
Ham cubes - pineapple chunks, orange slices. 
Lzrncheoln meat cubes - quartered tomatoes, smal! 
cooked onions, or pineapple and banana cubes. 
Bologna cubes - onion, bacon. 
Raw shrimp - scallops, bacon squares. 
Hot dogs - cut in 1 inch pieces, pineapple or apple 
cubes, bacon squares. 
Murshmallow - pineapple chunks or peach halves. 
banana chunks, orange slices. 
Ham - fully cooked, cut in 1 inch cubes, smal! 
partially cooked potatoes, banana cubes. 
Brown and serve sausage - tomato wedges, onions. 
green pepper or apple cubes rolled in brown sugar. 
LAMB CUBES I N  APRICOT MARINADE 
3 pounds lamb leg or shoul- 1 recipe apricot marinade 
der cut, into 1 '/?-inch cubes 
Cover meat with marinade. Refrigerate overnight in 
refrigerator. Drain meat and thread cubes on skewer. 
Heat the sauce in which meat was marinated and se re  
with kabobs. Makes 8 to 10 servings. 
APRICOT MARINADE 
2 tablespoons butter or 1 tablespoon curry powder 
margarine Dash cayenne pepper 
clove garlic, finely chopped cup brown sugar 
2 cups apricot pulp, 11  ounces 3 tablespoons vinegar 
uncooked dried apricots 1 cup water, include cooking 
1 teaspoon salt liquid from apricots 
I Melt butter or margarine in heavy saucepan. Add 
garlic and onions and cook until soft. Ad,d remaining 
ingredients. Mix thoroughly. Cover and simmer about 
10 minutes, adding water if mixture is too thick. Cool 
and pour over lamb cubes to marinate. Yield: 3y2 
cups. This is also a good marinade for cured ham. 
AlUMlNUM FOIL 
COOKERY 
The convenience of aluminum foil makes the prepa- 
ration of a meal, vegetables or fruits easy when cooking 
outdoors. Here are some tips for cooking with foil: 
@ Use a bed of hot coals - never a flaming fire 
except when using a reflector oven. 
@ Add salt, pepper, butter or margarine to vegeta- 
bles before cooking. Exception: baked potatoes. 
@ Wrap food with drug store wrap. Then place 
wrapped food in the center of aluminum foil 
sheet. Foil should be large enough to allow for 
the drug store wrap: 
1. Bring the two sides of aluminum foil evenly 
together at the top. 
3. Fold each end several times toward food until 
tight. 
Take another sheet of aluminum foil the same size 
as the first; repeat process, making a triple layer around 
the food. This package is placed directly on the coals. 
When the food is cooked, the contents are eaten from 
the wrap. 
ROASTING EARS 
2 cloves garlic, crushed 6 roasting ears 
1/2 cup soft butter or Salt and pepper to taste 
margarine 
Mix butter and garlic; let stand 1 hour. Remove 
outer shucks from corn. Loosen inner shucks and remove 
silks. Brus'h ears of corn with garlic butter. Tie shucks 
into place. Wrap ears with aluminum foil, place on 
grill over hot coals, turn frequently. Cook 15 to 25 
minutes, depending on tenderness of corn. Serves 6. 
BAKED SWEET OR IRISH POTATOES 
Scrub potatoes and wrap in foil. Place on hot coals, 
turning often. Bake 1 hour or until soft. Cut a cross 
on top, pull back foil and add butter or margarine, salt 
and pepper. Serve in foil wrapping. 
CANDIED SWEET POTATO 
Peel and cut medium-sized pototo into shoe-string 
I pieces. Place on aluminum foil, add 2 tablespoons 
water and I/q to 1/* cup brown sugar, depending on 
desired sweetness. Fold and wrap. Bake 7 minutes on 
each side over hot coals. Serves one. 
TOMATOES AND ONIONS 
Cut medium-sized, firm tomatoes in half crosswise; 
season with salt and pepper. Place a thin slice of onion 
between the halves. Fasten with a toothpick and wrap 
each tomato in a square of heavy aluminum foil. Bake 1 2 Fold the two edges together until tight on food. at edge of grill 15  to 20 minutes- 
VEGETABLE HOBO PACKS 
Any frozen or canned vegetzble may be cooked this 
way. Wrap one 10-ounce padcage of frozen vegetables 
and 2 tablespoons butter or margarine, salt and pepper 
in double thickness of heavy duty aluminum foil. Place 
on grill and cook 30 to 40 minutes, turning once or 
twice. Serves 3. 
meal is cooked. 
RICE IN ALUMINUM FOIL POUCHES Here are m e  s
Place a square of foil over a bowl. Press down to 
form a pouch. Combine equal parts of precooked rice 
and water, about l/j cup of rice per serving and season 
with butter or margarine and salt. Draw up comers of 
foil and twist to seal pouch. Place on hot grill and 
cook for 15 minutes. Serve in pouch. Serves 1. 
BUNDLED POTATOES 
On a 10-inch square of aluminum foil, place a or banana chunks. (To be 
onion, 1 tablespoon butter or margarine. Season with 
salt and pepper. Fold and twist foil to cover. Bake on 
hot coals or on grill 45 minutes. 
HAMBURGER PICNIC BUNDLES CANNED HAM 
Place a well-seasoned beef patty in center of lo-inch Cut canned ham or luncheoi? 
PINEAPPLE AND 
FISH IN FOIL Roll pineapple in ham an 
Place serving of fiesh fish in center of a piece of Heat and serve. 
aluminum foil. Add a slice af bacon, seasoning and 1 
tablespoon water. Fold foil and place on grill or in the 
coals. Bake 10 to 12 minutes, turning once or twice. Choose some spreads from 
cooking for additional flavor. the base; add seasonings as des 
& and n 
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dices and over top of bread. Wrap in 
T PARMESAN ROLLS 
mty dinner rolls in half. Spread cut 
,4 Toss together lightly the potatoes, cucumber, onion 
and seasonings. Remove yolks from egg. Chop egg 
whites and add to potato mixture. Press egg yolks . ,
through sieve and combine with sour cream, salad 
- - 
dressing, vinegar and mustard. Fold dressing into pota- 
- -- 
toes. Chill well. Serve on crisp salad greens. Serves 8. * - 
A 
GREEN SALAD WITH BACON-CHEESE 
1 l/a quarts chopped 1 grapefruit, peeled and 
salad greens sectioned - 
8 slices bacon, fried crisp vl cup crumbled BIw cheese 
and crumbly French dressing 
1 avocado, peeled, seeded - 
and chopped 
Toss lightly together salad greens, bacon, avocado, 
grapefruit and cheese. Add only enough French dress- 
ing to moisten. Serve at once. Serves 6 to 8. 
RICE PICNIC SALAD 
3 cups hot cooked rice lh cup minced sour pickles 
1/4 CUP French dressing l/l cup sweet relish 
% cup minced onion 2 tabtespoonr minced pimento 
1 teaspoon salt 2 hard-cooked oggs, chopped 
1/4 teaspoon pepper 34 cup mayonnaise or salad -* - 
1/1 cup minced celery dressing 
113 cup minced green pepper 
Combine rice, French dressing, onion, salt and - 
- i pepper. Let stand while preparing remaining ingredi- -L. 
ents. Add celery, green pepper, sour pickles, sweet - 4  
relish, pimento, eggs and mayonnaise or salad dressing; ---? .= 
toss lightly with a fork. Chill thoroughly. Serves 6. 
- x s  **** 
--. 
Vegetables . , .  vT 
- > 
+*: 
- - 
-- 
. *  .--.* 
CHUCK WAGON BEANS ;.t; 
Mads ; 
margarine. Sprinkle generously 
cheese. Put .halves together and 
drncss of aluminum foil. Heat 
greens or a vegetable platter of 
onions, sliced cucumbers, 
go well prith an outdoor 
and pi&ed fruits and vegetabl 
Itions to an author  meal. 
3 &TAT* SALAD 
carrot 
Br- 
meal. 
? ?  
2 number 303 cans baked 2 tablespoons brown sugar .LA 
- * beans 2 teaspoons dry mustcurl +. 
113 cup catsup U teaspoon onion salt . -- - 
v4 cup molasses 4 slices bacon - .*, - - - - 
, Mix together all ingredients, except bacon, in a 
heavy pot. Cut bacon strips in half; place on top of 
.. beans. Cover, set on back of grill and cook, stirring 
es are 
ROASTED CORN - INDIAN STYLE Toast marshmallows on end of skewer until golde I 
Pull back shucks and remove silks. Replace husks brown; dip in a glaze, then in a coating. Makes 16. 
and tie ends with string. Soak in cold water to prevent 
excessive browning. Place ears on grill ; roast 1 5  to 20 MOCK-ANGELFOOD 
minutes, turning frequently until husks are dry and Cut bread slices in fourths. Dip each in sweetened 
browned. 
condensed milk. Roll in flaked coconut. Toast over 
coals. 
Desserts 
Keep  dessert^ simple as: 
Fresh fruits to eat out of hand 
Sheet cakes served from baking pan 
Cookies 
Ice cream 
Fruit tarts 
Cheese and fruit trays 
CHEESE AND FRUIT TRAYS 
Arrange trays of wedges of Gouda, Gorgonzala or 
Blue cheese and cubes of aged Cheddar or Muenster, on 
gay picks with a selection of crisp crackers. 
Add thin finger slices of Swiss cheese to a platter 
filled with small bunches of grapes, wedges of apples, 
pears or pineapple chunks. Dip apple and pear wedges 
in lemon juice or commercial preparation for preventing 
discoloration. 
BAKED APPLE 
Core and fill apple with sugar, raisins and nuts. 
Wrap in foil, using drug store wrap. Bake on hot coals 
until soft. Serves 1. 
SOME MORES 
Roast marshmallows over coals. Place on graham 
cracker. Top with half of a thin chocolate bar and an- 
other @ham cracker. 
TOASTED MARSHMALLOW TREATS 
1 4-ounce box marshmallows 
Glazes: Chocolate syrup, thin butterscotch sauce, 
honey 
Coatings: Chopped nuts, coconut, cinnamon sugar, 
crushed peppermint candy, graham cracker or ginger- 
snap crumbs or corn flake crumbs. 
CINNAMON SUGAR BALLS 
I 
Open refrigerated biscuits and cut each biscu;: in 
1 I
thirds; roll each piece into a ball. String on skeaers. 
leaving about 1/! inch between balls. Cook over live 
coals, turning occasionally until browned and corn- 
pletely done, about 7 minutes. Quickly push off bis- 
cuits into melted butter or margarine, roll in cinnamon- 
sugar mixture. One can of refrigerated biscuits makes I 
30 to 36 sugar balls. 
Coffee 
BREWED COFFEE 
3/4 CUP water and 2 tablespoons 
regular grind coffee per sewing 
Measure water into a coffee pot and bring to boii ing 
point. Remove pot to one side of grill so water stays 
hot, but not actually boiling. Add coffee. Stir the 
brew for half a minute and let it steep over low hear 
6 to 8 minutes. A few drops of cold water will settle . 
the grounds. Serve immediately. I 
OUTDOOR MEAL MENUS 
Barbecued Rib Supper 
Barbecued Ribs* 
Baked Beans* 
Vegetable Relish Tray 
Toasted Buns 
Fresh Fruit in Season 
Milk Coffee 
Steak Dinner 
Broiled Steak* 
Roasted Corn on Cob* 
Tossed Vegetable Salad 
Hot Parmesan Rolls* 
Cheese and Fruit Tray* 
Milk Coffee 
Barbecued Chicken Supper 
Barbecued Chicken* 
Broccoli in Foil* Baked Potatoes* 
Sliced Tomatoes and Cucumbers 
Grilled Garlic Bread* 
Sheet cake Punch 
Kabob Supper 
Meat and Vegetable Kabobs* 
Tossed Vegetable Salad - Stuffed Eggs 
Hot Rolls 
Fresh Fruit in Season 
Milk Coffee* 
Hot Dog Supper 
Grilled Hot Dogs in Buns* 
Sour Cream Potato Salad* 
Sliced Tomatoes 
Some Mores or Toasted Marshmallow Treats* 
Fruit Punch Coffee* 
*Recipes in bulletin. 
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